@ Correct pan size is important in all bakings. 


@ Use this handy ruler for measuring width and depth of 
your pans... measure width of pans across the top and 
fold to zero when measuring depth. 


PINEAPPLE CHIFFON PIE 

pee with Betty Crockeva. new, easy 

—- - §TIR-N-ROLL 
ang PASTRY | 


flaky, tender pie crust 
every time 


MOG Sige a se 9-in. STIR-N-ROLL Pie Shell (recipe below) 


‘ 5 large egg yolks 
Mix together in saucepan . 2 6 tbsp. sugar 
ve tsp. salt 


‘Then addi 2a cecl eee 3 tbsp. drained, canned, crushed pineapple 
1 thsp. lemon juice, unstrained 


Cook over low heat, stirring mixture until 1t boils. Remove from heat. 


Shithhs. 4 tk Geis? eS en © Ya cup hot pineapple juice 
THEO? cach ieee ets 4 tbsp. lemon-flavored gelatin 
edi.) 20S. Be ae ees 1 tsp. grated lemon rind 


Beat in with rotary beater . the hot custard 
ol. When mixture is partially set; beat until smooth. 
lly foldin ..... Meringue (recipe below) 
into haleed pie chell Chill Take from refrigerator 20 minutes before serving a 
nove chill from crust. i } 
fe eee Ae AS HS Gain > Ulm Sl ee ee i ae 23 
NGUE: Beat 3 large egg whites (14 cup) and 4 tsp. cream of tartar only until 
frothy throughout. Gradually beat in 6 tbsp. sugar. Continue beating until mix- w) 
ture is stiff enough to hold peaks that do not curl when beater is slowly with- 
drawn and inverted. 


9-IN. STIR-N-ROLL PIE SHELL 


Preheat oven to 475°. 


1. Mix together. .... 1 cups sifted GOLD MEDAL Flour 
1 tsp. salt E 


Pour into a measuring cup 
(but don’t stir together) V3 cup Wesson Oil 


iid ae 2 reese el? 3 thsp. cold whole milk 
Then pour all at once into flour. 

2. Stir lightly until mixed. Round up dough. Flatten slightly. 

3. Place between 2 sheets of waxed paper (12-in. square). Roll out gently until 
circle reaches edges of paper. (Waxed paper will not slip while rolling pastry 
if table top under paper is slightly damp.) 

Peel off top paper. If dough cracks or breaks, mend without moistening by 
pressing edges together . . . or by pressing a scrap of pastry lightly over tear. 

4. Lift paper and pastry by sa corners; they will cling together. Place (paper side 
up) in 9-in. pie pan. Carefully peel off paper. Gently ease and fit pastry into 
pan. Build up high fluted edge. Prick the dough thoroughly with a fork. 

Bake 8 to 10 minutes in very hot oven (475°). 


1 tsp. salt 
< Yq tsp. pepper 
Mixatogetticn gn sian eens V2 thsp. grated onion 
YW tsp. sage 
VY tsp. thyme 


